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RICE, ITS HISTORY. 

By Mr. H B. PROCTOR. 

"Thus God created man. God made food and drink, rice, fire, and wa
ter, cattle, elephants, and birds.-A Burmel5e account of the creation. 

EXTRAORDINARY as has been the progress of the 
wheat trade of England during the last century, the 
wheaten loaf having supplanted those of rye and 
barley as the staple food of all classes of the people, it 
nevertheless will not bear comparison when contrasted 
with the same movement in rice, the importation of 
which has increased not less than one hundred fold 
durillg the sallle period. 

The rice trade of England continued in extremely 
small compass. and was limited to the varieties pro
duced in Carolina, Bengal, and Madras, until the year 
1852, when the most fertile provinces of Burma were 
conquered and annexed to the British empire. 

Of all the countries in the world, Burma is the best 
adapted for the cheap culth'ation of rice; all that was 
wanted was a just and strong government, able to put 
down petty internal warfare, and willing to protect 
the cultivators from excessive taxation, viole nce, and 
oppre!i�ion. 

These blessing'S, which universally attend British 
rule, soon changed the condition of the people from 
extreme poverty to the greatest prosperity. As soon 
as the war was over, and the country became settled, 
the export trade in rice beg3n, and since then it has 
steadily increased year by year, until in 1881 the ex
ports to Europe amounted to no less than 736,650 tons, 
besides which 178,600 tons were exported coastwise and 
to other parts of the world. 

This immense addition to the rice supply of the 
world has not checked the trade in the same article 
from the rest of India, as might have been anticipated, 
but it has grown larger too; last year, the exports to 
Europe amounted to 89,650 tons. 

A cereal trade that is developing with such rapid 
strides cannot fail to be of interest to the milling world. 
As the subject has hitherto been somewhat overlooked 
and neglected by periodicals devoted to such sub
jects, we propose to give a short account of the his
tory. cultivation, and manufacture of rice and its pro
dUI·ts, together with a few remarks upon its compara
tive food value. 

The derivation of the word-arisi. Tamil; aruz, Ara
bic; oryza, Latin; riso, Italian; rice, English-points 
correctly to its Indian origin. It is a cultivated vari
ety of an aquatic grass. bearing when in the ear a 
closer resemblance to. barley than to any other of the 
English corJ;! plan ts. 

The seed vessel grows upon separate, fine, hair-like 
stalks like the oat, each of which springs gracefully 
upward from the main stem. The grain is inclosed 
in a rough yellow husk, which generally terminates 
with a thin spil,e or awn, though some varieties are 
awnless. The height varies from two to six feet, 
according to the variety. The grain must be re
moved from the husk, which adheres to it with 
great tenacity, either by being pounded in a stamper 
pot or more generally by passing it through a pair 
of mill stones, set a slight distance apart, which 
crack off the husk without crushing the grain. It has 
next a thin skin or pellicle, which must be removed 
by scouring or decorticating, to make clean!rice, just as 
barley is scoured for making pearl barley. Rice in the 
husk is called" paddy" (Malay, pad i) ; the husk which 
is removed is called rice shude ; the meal which is ob
tained during the process is called rice meal. 

There are far more cultivated varieties of rice differ
ing more from each other than there are of wheat, or 
any other of the grain foods. The Karens, a hill race 
in British Burma, have names for forty varieties. D r. 
Moore mentions 161 varieties growing in Ceylon, be
sides which there are those grown in China, Africa, 
Japan, and other parts of the world. The colors of 
the grain vary from coal black, dark red, pink, yellow, 
to ivory white; the shapes are various, and differ III uch 
from each other; some varieties are sweet, some others 
bitter; some oily, others dry; some hard and translu
cent, others soft and chalky. Botanists have classi
fied the varieties into four divisions: early rice, com
mon rice, clammy rice. and mountain rice. 

Early rice is a marsh plant. It is sown between the 
end of March and beginning of May. It matures in 
four months. It is grown mostly in India, China and 
Japan. Carolina and Java rice belong to this division. 
The isolated attempts which have been made to grow 
Carolina rice in Burma have failed, because it ripens 
sooner than the main crop of the country, and the 
birds collect in such numbers as to clear off the bulk 
of the crop before it can be gathered in. 

Comlllon rice giVes the greatest yield-about twen
ty-five fold. It is wholly a marsh plant. If the ground 
becomes dry before it arrives at maturity, it soon 
withers away. The Burmese crop belongs to this 
division. It is sown in June and reaped about six 
mont.hs after. 

Mountain rice grows on the Himalayas. It does 
not require irrigation and will stand great cold, push
ing its way through snow. It has been grown as an 
experiment in Enl!land. 

Clammy rice has the ad vantage of growing on wet 
or dry lands. It ripens in five months. Varietiet! of 
the two first divisions are those most known in com
merce. 

There can be no doubt that the rice plant is of In
dian origin. Wild rice, growing in the waste marshes, 
is still eaten as a luxurv on the Madras coast. The 
grain is small. white, 'and sweet; it brings a high 
pric"" but the plant does not pay to grow, because it 
returns so small a yield compared with the cultivated 
varieties. Rice is the grain food most preferred by 
half the human race. In the Indian peninsula it is  
the principal food of 100,000,000 of the people ; so 
strongly are they impressed with the superiority of 
rice as a food, that in Southern India a peasant will 
indicate his well-to-do or impoverished condition by 
telling you that he eats rice twice a day, or once only, 
or not at all. But the poorest people rarely taste it ; 
they eat varieties of millet, raggy deri, or other cheaper 
foods. 

Tradition teaches that rice is the most ancient food 
of India, and as such it is invested with almost a sacred 
character. It is llsed in wany of the sacrifices and 
other religious ceremonies. One of the purificatory 
rites after birth is feeding the Hindoo infant with rice 

during six months. The Hindoo household must daily 
perform the five acts of worship, the fourth of which 
is scattering rice grains at his door, with the prayer: 

" Om to all the Visvadevas, to the nniversal gods, men, 
beasts, birds, reptiles, etc." After death comes the 
most important rite of all, called" Araddha," which 
is offering the pinda or ball of rice accompanied with 
prayers and libations to the departed spirit. The par
t icipation in this rite is accepted as evidence of kin
ship, and gives a title to a share of the deceased's 
property. 

The most ancient written account of the cultivation 
and trade in rice, as far as I have been able to ascer
tain, may be found in the Shoo-King or Chinese 
classics, translated in Medhurst's Ancient China, which 
describes the drainage and irrigation works constructed 
by the Emperor Yu, on the Yangtse river, about 2356 
B. C., a few years before the date usually given to the 
Noachian deluge. It describes the mode of collecting 
revenue from the paddy lands, as follows: "To the 
distance of 500 Ie (140 miles) from the Royal City was 
the land of feudal tenure; for the first 100 Ie (28 miles), 
the revenue consists of the entire plant of the grain; 
for the second 100 Ie; they had to pay the grain and 
half the straw; for the third 100 Ie, they had to bring 
the grain in the ear, while all these rendered feudal 
service; for the fourth 100 Ie. they paid the grain in 
the husk; and for the fifth 100 Ie, they brought the rice 
cleaned." 

A most ingenious mode of collecting the revenue 
where the cost of carriage is so great, and the roads so 
bad, as they are in China to the present day. 

Coming nearer home, rice may certainly take its 
place among the cereals cultivated in ancient Egypt 
and Syria. Pliny, the naturalist, does not give it in 
his list of Egyptian plants, but Wilkinson considers 
there is abundant reason for Impposing it. was culti
vated in the Delta. This is confirmed by illustrations 
taken from a tomb at Thebes, some 3000 B. C. Wil
Idnson supposes that it represent!! the pulverizing of 
certain substances in a mortar. If it be compared with 
the process of rice cleaning as carried on in China at 
the present day, there can be no doubt but that it 
represents the same process as it was practiced in an
cient Egypt nearly 5,000 years ago. It is done by 
pounding the rice in wooden or stone pots, with a 
pointed pestle or beater. 'fhe pot is kept full of grain, 
so that the skin is removed by the continued tritura
tion and friction of one grain against another, with
out pulverizing or brealdng them. Another process is 
worked by the foot, which is the method preferred in 
Burma, Japan, and parts of China. The operation is 
referred to in Proverbs, xxvii., 22: ., Though thou 
shouldst bray a fool in a mortar among wheat (grain ?) 
with a pestle, yet will not his folly depart from him," 
or as the same idea is rendered in one of our own pro
verbs, "Folly is more than skin 'Jeep." There is no 

cleaned rice, th us causing the Ameri can consu mer to pay 
double for his rice. As the crop raised is smaller every 
year, he has not only no rice to export, but lllU�t im
port the balance of his supply from the English ot· 
other markets. Were the du ty removed, the more ex
pensive Carolina rice would again be largely exported 
to Europe, and be replaced by a still greater import of 
Burmese rice for the American home trade, to the ben
efit of cultivators, millers, shippers, and all concerned; 
a remarkable instance of injury done to a trade by the 
duties intended to protect it. 

It is difficult to trace the time when rice was first 
imported into Great Britain. Shakespeare mentions 
it as a great luxury. The clown in Winter's Tale says: 
" Three pounds of sugar, five pounds of currants, rice ; 
what will this si�ter of mine do with rice? But mv 
father hath made her llIistress of the feast, and sh'e 
Jays it on." The supply then came from Italy. It 
was superseded early in the eighteenth century by 
rice from our American colonies and India. W e  did 
n ot begin to mill rice for ourselves to any appreciable 
extent until the early part of the present century. 
McCulloch in his COlllmercial Dictionary, in 1832, tells 
us that" a few years ago England was principally sup
plied with clean rice direct from Carolina; latterly it  
has been much red ueed. An improved mode of separ
ating the husks, which throws out the grain clean and 
unbroken, has been lately practiced in this country. 
As the grain preserves its sweetness and flavor better 
during a long voyage then when shelled, it is now prin
cipally imported rough from Bengal and the United 
States. No doubt the heavy duty (158. per cwt.) on 
American cleaned rice has powerfully contributed to 
this result." He says the consumption, which was 
lately only 2,000 to 2,500 tons annually, is rapidly in
creasing, partly owing to the late reduction of the 
duty o n  Indian rice from 5s. to 1s. per cwt. It has now, 
however, been very generally introduced among the 
middle and t o a  certain extent among the lower clasl'es ; 
there can beJittle doubt that its consumption will con
tinue to increase according as the various qualities of 
this cheap and highly useful grain come to be known. 
It is likely, therefore, that it will in the future form 
an article of importance in the trade with India. 

The experiences of the last half centu ry show how 
these anticipations have been more than fulfilled. The 
rice imports have during that period increased a hun
dred fold; the increase still continues, and there is a 
fair reason to suppose that the commercial enterprise, 
industry and mechanical ingenuity of the English 
people will, for many years to come, in spite of Con
tinental opposition, enable them to still farther de
velop and retain the forem08t po�ition in the rice trade 
of the whole world.-La. Planter. 

SWEET PEAS. 
sense in the translation as given in the authorized ver- REV. W. T. HUTCHINS, who has made a specialty of 
sion. The word translated" wheat" means, literally, these plants, has written an instructive essay about 

"ponnded grain," and, undoubtedly, refers to the de- them for the Tolland County, Conn. , Leader, from 
corticating process, which, according to Pliny and He- which we extract the following by permission: 
rodotus, was applied to rice and barley but not to ., There is some uncertainty as to how many so-called 
wheat. varieties really deserve the name; but they may be 

Pliny's description of the rice plant seems to show, divided into three classes: 
though he knew the grain, he had never seen it actual- "The first class includes those with the form of the 
ly growing, the description iii so wide from the mark. old-fashioned sweet pea. There are about thirty 
In his treatise on the food plants of India he says: named varieties of these, and cultivation is putting new 
"But the most favorite food of all these is rice, from blood into them, so that they are now conspicuous for 
which they prepare ptisan (peaded grain) similar to beauty of color and size. These principally take their 
that prepared from barley in other parts of the world. variety name from the color or markings of the stand
The leaves of rice are fleshy, very like those of the ard, that is, the single erect petal which rises back of 
leek, but broader; the stem is a cubit (18 inches) high, the wings. To this class belong the new Blanche Ferry, 
the blossom purple. and root globular, like a pearl in which is a great improvement on the old Painted Lady, 
shape" (B. 18, cap. 13). He goes on to say that" Hip- and has a brilliant rose-pink standard and white wings; 
pocrates, one of the famous writers of medical science, Scarlet Invincible, a dazzling scarlet, both in standard 
has devoted a whole volume to the praises of 'ptisan, ' and wings; Invincible Carmine and Cardinal, both but 
the mode of preparing which is universally known." slight variations from the Scarlet; Vesuvius, blue and 

The cultivation of the plant in Europe was, accord- violet, shading into white and dotted with crimson 
ing to Captain Baird Smith, introduced by the Moors spots; Duchess of Edinburgh, an orange-scarlet stand
into Spain in the eleventh century, and from thence ard, margined with white; Primrose, with a sugges
into Italy a century later. Gibbon considers that it tion of buff yellow; Urange Prince, the finest of this 
was cultivated in Spain before the Christian era, and class; the Black and the White, two familiar sorts. but 
that the rice was imported from Spain which was used DOW cultivated to a remarkable size; Salmon or Flesh 
for making the wedding cake in the simple confarrea- color; Crown Princess of Prussia, a delicate blush; 
tion ceremonies of the old Roman republic. Be this as Captain Clarke, of which the newer strain deserves to 
it may, it is certain that it was not cultivated to any be called Columbia, because it is red, white, and blue; 
large extent in Italy until quite modern times: Scarlet Striped, now improved into Queen of the Isles, 

Rice cultivation has always been heavily taxed, and a magnificent flower; Adonis. a uniform pink; Boreat
in some of the States absolutely prohibited, owing to ton, the finest of all the darker kinds, a deep velvety 
the malaria rising from the swampy lands. Since Italy maroon, both standard and wings; Purple and Brown, 
became a kingdom and legislation on the subject has and Blue and Purple. and both of these beautifully 
become more uniform and less capricious, the cultiva- marked with stripes; Violet Queen and Princess Louise, 
tion of this, the most profitable crop to the farmer, has shades of violet; the Queen, lighter shades of mau ve 
so extended in the rice meadows of Lombardy and and violet; Fairy Queen, white, delicately lined with 
other similarly situated low-lying lands that the Italian crimson; Isa Eckford. a beautiful blush; Delight, suf
rice crop of 1880 amounted to no less than 500,(}OO tons, fused with crimson; Blushing Bride, an im provement 
and it is annually increasing in amount. The cultiva- on Blanche Ferry; Purple Prince, and many more. 
tion of rice in Georgia and Carolina, which have pro- "The second class is distinguished by flowers of a 

duced the finest seeds in the world, only commenced newer form, and in some of the larger ones the fullness 
about the year 1790. of size produces a wavy look. Among these are Apple-

In a pamphlet published in London, in 1701. on "The blossom, a beautiful rose and white; Splendor. a deep 
Importance of British Plantations in America," it is rose color, half of the stems bearing four blossoms 
mentioned as a recent circumstance that" a brigan- sach; Indigo King; Grand Blue; Imperial Blue or 
tine from the island of Madagascar happened to put Mauve Queen; Butterfly, shaded blue and white, and 
into Charleston, having a little rice seed left, which the sometimes blue-edged; Princess Beatrice, a fine rose
captain gave to a gentleman named Woodward. From pink; Senator, chocolate and white stripes; Princess 
part of this he had a very good crop, but he was of Wales, blue and white stripes; Countess of Radnor, 
ignorant for some years how to clean it. It was soon very choice. a soft lavender, shading into mauve; 
dispersed over the province, and by frequent experi- Monarch, Miss Hunt, Mrs. Gladstone, Mrs. Sanl,ey, 
ments and observations they found out ways of pro- Princess Victoria, Queen of England and Empress of 
ducing and. manufacturing it to so great perfection India. 
that it is though t to exceed any other in value." Mr. " The third class includes the new hybrids, some of 
Dubois, the treasurer of the East India Company, sent which are promising, and others simply show their 
a further supply of seed a few years afterward. By shifting nature. By the way, there seems no reason 
careful selection of the seed, and cultivation in 

I 
why the production of new varieties by hybridizing 

t.renches on a suitable soil, the Carolina seed has be- cannot be accomplished as well in this country as in 
come so famous that it has been exported to Java, England. The odd little blue wa. Lord Amon. de
Italy, Madras, and other countries. The finest Indian serves mention hera. In a mixed row it nas a decided 
varieties are grown from American seed. value, though it is not properly a sweet pea. and has 

Since the American war and the abolition of slavery, nothing bu t i ts bright azure color t o  commend it. The 
as the free negroes object to working in the swampy red and white perennial peas, bearing their showy 
rice lands, associated as they are with fever and mala- blossoms in clusters, are also well worth growinJ�. 
ria, rice cultivation is becoming less each year, and the "For cultivating sweet peaR, there are six simple re
export trade of Carolina rice to Europe, in spite of all quisites, but they are inexorable. Of course, such 
attempts to bolster it up with protective duties, has general rules as rich ground, sunny exposure, and tho
practically ceased. The American millers are losers, rough weeding are understood. The special require
rather than gainers by the duties imposed for protect- j ments are: (1) early planting; (2) deep planting; (3) 
ing the trade, whicll is now two and one-half cents 

I 
extra fertilizing; (4) strong bushing; (5) watering; (6) 

per pound/ or over 100 per cent. ad valorem on imported free picking, which means keeping the pods off. Plant-
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